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Shrimp is one of Indonesia’s seafood product kind of foods that have 
high nutritional value and favored by many people in the world. The main 
problem of exporting shrimp is its perishable characteristic. Freezing and 
low temperature storage with right condition are needed to maintain the 
shrimp quality. One of the industries that worked in frozen shrimp 
processing is PT. Surya Alam Tunggal. Frozen shrimp products which are 
produced by PT. Surya Alam Tunggal already exported to several countries 
such as Asia, Europe, America, and Australia. 
Praktek Kerja Industri Pengolahan Pangan (PKIPP) at PT. Surya 
Alam Tunggal implemented with the aim to determine the freezing process 
of frozen shrimp, organizational structure, layout, procedures, sanitation, 
waste management, and quality control of shrimp in the shrimp processing 
industry.   
PT. Surya Alam Tunggal placed on Jalan Raya Tropodo no 126, 
Waru, Sidoarjo. Frozen shrimp product that produced by PT. Surya Alam 
Tunggal are Head On (HO), Head Less (HL), Peeled Tail On (PTO), Peeled 
Undeveined (PUD), Peeled and Deveined (PND), Peeled Deveined (PD), 
Peeled Deveined Tail On (PDTO), Peeled and Deveined Tail On (PNDTO), 
Added Value Product (AVP), Butterfly, Skewer, Easy Peel. Quality Control 
is applied to raw materials, additives, packaging materials, and production 
processes. Sanitizing that applied in PT Surya Alam Tunggal are raw 
materials, additives, employees, tools and machines, and buildings. PT. 
Surya Alam Tunggal exported all of their products to another countries.          
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